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ABSTRACT : 

PURPOSE: To prepare an edible film having a high strength and 
improved flavor, by flattening a salt ground fish meat mixed with 
common salt under heating, and drying the flattened fish meat. 

CONSTITUTION: A ground fish meat or a fish meat containing much 
salt-solution proteins , e.g. a tuna or bonito, is ground with salt, 
kneaded with a starch, vegetable protein, glucide, or various 
flavoring raw material, seasoning, etc. and then flattened under 
heating at a temperature of 50D120°C and a pressure of 10kg/cm2 or 
below to give a proteinic film of thickness 0.05D2mm, which is then 
dried to a moisture content £40% with infrared rays, etc. 
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